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Seeds being hygroscopic, grain either absorbs moisture from the environment 
(under high relative humidity (rh conditions) or loses moisture (under low rh conditions). 
 This relationship is represented graphically by two typical curves, respectively, 
when grain is adsorbing or desorbing moisture. These curves are the correlation 
between the surrounding a i r  rh and the water activity (aw) potential in the kernel at a 
constant temperature Multon JL ,1988, Preservation and Storage of Grains, Seeds and Their By-
Products. 
 When this thermodynamic equilibrium is established, the temperature and 
pressure being constant and equal in the two phases (gaseous atmosphere and grain), 
the grain an- can be numerically identified with the ratio of the partial pressure of 
water in grain surrounding atmosphere ( i n  "empty" space of the grain mass) (eqn 1).  In 
this equilibrium condition, there is a close relation between the moisture content of the 
grain, and the an. (or the rh inside the grain bulk). The equations that are now available for 
the majority of cereals and are accurate enough to be used for the monitoring of aeration 
or moisture migration changes in a stored grain bulk through rh sensors (eqns 2a, 2b). 
(1) (2a)  (2b) 
 The importance of water in grain can be deduced directly from the sorption curve and 
these moisture raise the biological activity of grains and organisms. Among the various 
living organisms in the stored grain ecosystem, the storage fungi represent the major 
causes of deterioration in grain and seeds Credland PF, Armitage DM, Bell CH, and Cogan 
PV,2003, Advances in Stored Product Protection. 
 For determination of quality parameters we use BRABENDER Kernelyzer. Procedure 
was according to Thierer L.V. ,1976,. The grain moisture content (or the JU ) is the most 
important factor determining the intensity of grain respiration. Nonuniform temperatures in 
the grain bulk generate a i r  convection currents and lead to moisture migration, especially 
when large changes in external ai r  temperature occur. These moisture migrations may 
induce the "top crusting" phenomenon that develops at or near the grain surface in bins 
during the grain natural cooling.  
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